confirmed high nutritional and physiological value of samples and full validity of work on this selection and production in plantation conditions.
Surface colour was measured using a tristimuli photocolorimeter MOM color 100. Measurings were done on sample 1 (original sample), sample 2 (original sample dilluted to the concentration of 50%) and sample 3 (original sample dilluted to the concentration of 30%).
Surface colour measurement is a method for describing the colour changes closest to sensory (visual) perception, i.e. the changes that can be noticed by observation. The CIELab colour space is the most widly used system today, which give the characteristics of colour in different systems (CIEnormal, CIELab, ANLab, Hunter). The elements of the perceived colour are lightness (L), hue(h) and chroma, and they are determined from the L*, a*, b* coordinates.The hue and chroma colour aspects are easier to conceptualize than a* and b* values. A sample with hue angle of 0˚ is purplish-red, 90 o is yellow, 180 o is bluish-green and 270˚ is blu (8) .
Anthocyanins were assayed according to valid regulation (9) . Proteins and aminoacids were measured on an aminoanalyzer.
RESULTS AND DISCUSSION
Chemical composition of investigated Elderberry berries is presented in Table 1 . Results of chemical analyses are in accordance to the available literature, so elderberry berries from domestic selection are highly valuable. The cellulose content is very important in lowering the risk of developing type II diabetes, heart desease, etc. It may also help preventing high cholesterol and fighting obesity.
High-fiber foods help move waste throught the digestive tract easier and faster, reducing strain and limiting contact between potentially harmful substances and gastrointestinal tract (3). Based on the obtained results shown in Table 1 , it can be concluded that elderberry is a rich source of naturally important compounds. Ash content may be one of criteria for astimation of biological value and hygienic safety. Also, the content of anthocyanins and vitamin C is very high, thanks to which this plant can exibit antioxidant and anticancer activity. Anthocyanins are a group of naturally occurring phenolic compounds responsible for the attractive colour of many fruits and vegetables. They are potent antioxidants in vitro. Elderberries and especially elderberry juices are rich dietary sources of these plant pigments.
Mineral substances are present as salts of organic or inorganic acids or as complex organic combinations. They are in many cases dissolved in cellular juices (10) . Contents of mineral substances in Elderberry berries are presented in Table 2 . Table 3 .
On the basis of values for chromaticity coordinate a (red component) is the highest in sample 3 (10.53) and b (yellow component) are very low. Colour difference values (∆E ab ) is the highest in the sample 3 (84.44). CIELab parameters are according to ANLab and Hunter parameters. CIEnormal parameter dΛ for all 3 samples is almost the same, it is in the non-spectral part (11) . Colour clearance is the highest in sample 3 (25%). Chroma values are according to colour clearance in CIE and Hue and Hue angle (h˚=arctanb*/a*) with a and ∆E ab. Table 4 . The investigated sample has 7 essential amino acids. The present study demonstrated the high content of anthocyanins, vitamin C, mineral content and pectin substances of elderberry originated from Serbia. All of these results show that the elderberry extracts can be used as easily accessible source of natural components and as a possible food supplement.
Rich chemical composition of Elderberry berries is a good stimulant for cultivated production in field conditions. Also, the food industry can produce a wide range of highquality Elderberry products.
